Ron Goor, is a "believer" whose father suffered three heart attacks at the age of 31, and whose own blood cholesterol measured 311 mg/dl at the same age. A referral to the National Institutes of Health and realization of the seriousness of his own risk of CHD led to his position as the National Coordinator of the Coronary Primary Prevention Trial and later, Coordinator of the National Cholesterol Education Program, at the National Heart, Lung and Blood Institute of the National Institutes of Health. His experiences culminated in the writing of this book.
Part One contains chapters that explain the major risk factors for coronary heart disease that can be affected by life-style changes: smoking, hypertension, and elevated blood cholesterol. The significance of cholesterol, triglyceride, HDL and LDL values are clearly explained. Data supporting the increased risk of coronary heart disease with increased blood cholesterol levels are presented. The Eater's Choice plan, focusing on the saturated fat content of foods as the basis for making food choices, may be tailored to meet personal cholesterol goals. The plan fol.. lows the dietary guidelines of the American Heart Association.
Part Two, written by Nancy Gooch "Cook's Choice," contains a wealth of recipes from soups to desserts tha!! are low in saturated fat. Comprehensive food tables that designate pOF~. tion size, total calories and saturated, fat calories comprise Part Three.
In occupational health settings where physical assessments are carried out for pre-placement and ongoing periodic health evaluation, cholesterol levels as well as LDL and; HDL factors may be included as pari of the blood laboratory profile. For settings where interventions are offered, this book would be a valuable educational tool for the occupational health nurse to use with or to recommend to the employee for his or her own resource.
PATRICIA E. HUNT, MN, RN Health Services Coordinator Monsanto St. Louis, Missouri
Eater's Choice is practical, well-written, and would be a valuable handbook for any health professional who believes that lowering blood cholesterol is important to reducing risk for coronary heart disease-and that in certain individuals this can be accomplished by eating foods low in saturated fats. The principle author, Dr.
Eater's Choice: A Food Lover's Guide to Lower Cholesterol by Ron Goor and Nancy Goor. Boston: Houghton Mifflin Company, 1987, 384 pages, $11.95 .
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research and development activities.
The first of four volumes, this book presents the consensus of experts from government agencies, industry, public interest groups, and the environmental community in relation to monitoring, assessment, and management. These experts have addressed current knowledge and identified gaps in knowledge with recommendations for future research.
The information in this long-term environmental research and developmental report is important as it specifies areas for action to minimize future environmental risks. The authors recommend that environmental managers determine priorities and cost effective strategies to be developed. It is important to identify the relevant managers and decision makers who will be managing the resources to meet the environmental goals.
This book is very technical with many charts, graphs, tables, and scientific information which relate to specific, highly specialized professionals. The content does not relate to occupational health nursing specifically, but long-term results of the research will impact occupational health nursing in the future.
It was evident from all the contributors' presentations that much research needs to be done in the environmental field.
MARYE.SEAVER,RN,MS, COHN
Consultant-Mary E. SeaverAssociates Grosse lie, Michigan
